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Two Lore State Associations Adopt Regional Warehouse Plan. 


Two more important stete associations have adopted the N.C.A. 
Regional Werehouse Plan, the Tri-State Packers Association in session at Phile- 
delphia, and the New York State Canners /ssocietion at Rochester. 


The Tri-State resolution read as follows: 


"Resolved, that the Tri-State Association, believing that the Zonal 
Warehouse Plan of the Nationel Canners “ssociation for @ealing with spoilage in 
canned foods is efficient, thorough, just and fair, and economical in its adminis- 
tration and will prevent trafficking in spoiled canned foods, does hereby indorse 
the plan and pledge its hearty support to the same." 


The resolution was all the more significant in view of the fact 
that an address was made et the meeting by the president of the Tri-State Wholesale 
Grocers Association criticizing the plan. The criticism and the replies evidently 
solidified the four hundred or more canners present, for they voted the endorsement 
unanimously. 


"Come Sunday and Stay until Seturday". 


This is President Anderson's slogan for the Seventeenth Annual Con- 
vention at Buffelo the week of January 21. Mr. Anderson is desirous of getting en- 
tirely away from the idee of attendere leaving in the middle of the week or shortly 
thereafter. He declares that every day at the Convention is to be made worth while. 


At Buffalo there will be many unusual attractions, such as the 
Canned Foods Show, which is expected to assume unprecedented proportions this year; 
the local Canned Foods Week demonstrations, which will be given all over the city; 
and the machinery exhibit, which promises to be more interesting than ever. Also 


Inf tion \ie For N 
Letter amy Members 
Be 

oe 

vgs 

> 

ge 
| 

2 


Membership Letter No. 43---page 2. 


being talked of is e President's Bell. ‘.mouncements of all these attractions will 
be mede soon. 


In the meantime, plen to "come Sunday and stay until Saturday". 


Chicr go and Other Rotary Clubs to Help Celebrete Carned foods jleek. 
The Nationel Canned Foods Week Committee has been edvised that tho 
Chicago Rotery Club, on Tuesdey, Marca 4, 1924, will give a Canned Foods Week dinne 
at whicn all foode served will be from cans packed by a Rotarian canner. After tnv 
dinner, the empty cans will be brought in on tea carts for the edification of ti» 
diners, to show them how much they have eaten. There will be other noveities, such 
ae cenned foods films. 


Following close upon this announcement, comes a letter from onother 
friend of the Canred Foods Week Committee, which reads, in part, as follow:: 


"Yor your infornetion will say that tne writer has talked with « 
number of Rotericns at various conventions, and Canned Foods Rotary luncheons will 
be nold during National Canned Foods ‘seek at Indianapolis, Indiana; Columbus, Ohio; 
Chillicothe, Ohio; Circleville, Ohio; Clevelend, Ohio; and Seymour, Indiana; in 
addition to tne one scneduled for Vhicsgo. 


"It is quite provebie that tne writer will send a circulrr letter 
to every Rotary Club in Anerica, calling their attention to lationr1 Canned Foods 
Week and asking thet a special sifort be meade to feature their luncheon during that 
week wish cenned foods. We believe thet = lot of good can be accomplished in this 
way, end if you neve any evggestions to meke regarding it, we will be pleased to 
have them.” 


Proposed Definitions and Standards for Canned Peas 
Sent to Car.crse 


Copies of the prceposed delinitions end stendeards for canned pens, 
&s approved by the Board of Directors et vhicago, are being mailed to every pea 
cenner. The vroposed definitions have now been referred to the Joint Committee on 
Definitions and Standards. 


California Potulinus Report Published. 


A final report wes recently published by P. Schoenholz, J.R.Esty, 
and ¥.F.Meyer, on the ebility of spores of B. botulinus to produce the character- 
istic poison in certein commercielly cenned vegetables and fruits. This is one of 
a series of articles derling with the botulinm studies that have been aided by 
grents from the National Cenners Association, the Canners League of California, 
and the California Olive Vrowers Association. The extensive report is of immense 
velue to the canning industry, the dealer, and the consumer, and contains much 
Practical information. The results are besed upon a systemetic study of three 
hundred and forty-six cons of different foods which were stored at room temperature 
(60-70°), and at body temperature (95-100®), for over a year. The following foods 
were studied: asparagus, beets, corn, peas, sweet potetoes, salmon, pickled ripe 
Olives, green end red peppers, spinach, string beans, evaporated and sweetened con- 
densed milk, pumpkin, tomatoes, sauerkraut, epricots, cherries, peaches, pears, 
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plume, raspberries, etreawberries, snd pineepple. 


From e practicel standpoint it mry be stated that no outbreak of 
botulism from commercially canned fruits, tomatoes, or sauerkraut has been re- 

ported. Furthermore, it is believed that there is no danger of botulism from thi. 
muree unless the raw product contains bruised or rotting portions, not removed by 
trimming. On the other hand, it has been definitely shown that certain ccmmercia': 
canned vegetables, such es corn, peas, end sweet potatoes, may exhibit marked spo} 
age and become regularly poisonous while others may spoil and become poisonous ir: 
regulerly. Sufficient evidence is vresented in this paper to indicate thet canned 
asparegue, etring beans, beets, spinach, and certain others may be poisonous, a)~ 

tnough the odor may be either only slightly "off" or considered by experts as typ. 
cal for the food product. Therefore, the prevention of human botulism will remain 
a difficult problem until safe processing procedures are employed in the canning 

of certain vegetables. 


Based upon the facts as disclosed by this study, certain recom- 
mendations ere made regarding the handling of the raw products, preparing them for 
canning, and treatment subsequent to the processing, which will safeguard ageinst 
botulism. Some of the selient points included in this work are (1) The use of 
freeh and sound raw products packed with the least delay. (2) All practical 
measures should be adopted to secure the highert degree of sanitation with all pro- 
ducts. (3) Any lot of foods showing an appreciable percentage of spoilage, due t° 
underetérilization, is potentially dangerous, for extensive spoilage indicates some 
radicel failure in sterilization or a heavy contamination of the raw material. 

Such lots of canned foode should be removed from sale, carefully inspected, and 

the cause of the spoilage determined. If due to understerilization, the spoiled 
cane should be destroyed and the flat ones resterilized. (4) Foods in which 

B. botulinus spores can grow and become poisonous must be heated sufficiently to 
destroy the most resistant strains of 8, botulinus. The Research Laboretory is 
determining the time and temperature of processing necessary with each canned food 
under the usual canning conditions. Alreedy several precesses have been suggested. 
(5) Cans from those products referred to in the preceding paragraph should be sys- 
tematically withdrewn and incubeted at ebout 95 to 100° for at least ten days to 
determine the keeping quality of the pick. (6) The adoption of a coding system 

is suggested whereby separate small blocks or batches may be identified. 


Bey State Heavy Fish Consumers. 


The citizens of Massachusetts are the champion fish consumers of 
the country, according to Henry O'Malley, Commissioner of Fisheries. In his annua.. 
report to the Secretary of Commerce, this official reveals the surprising fact 
that fifty-six per cent. of all the fish landed at Boston, which is the largest 
fishing port in the United States, are consumed in the Bay state. 


Confirms Belief That Botulism Comeg from Soil. 


In a press dispatch from Chicego, Dr. J. C. Geiger, of the United 
States Public Health Service, ennounced he had confirmed his belief that botulism 
bears e direct relation to the soil in which the food is grown. 


Toxin-producing spores were found in samples of soil submitted 
from Morrill, Nebraska, where the poison recently claimed three victims. 
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Three samples of soil were taken from the garden in which the 
denth-producing foods hed been grown, Doctor Geiger said. The food in question 
was green beans. 


"The spores found tlieir way into the beans from the soil", 
Doctor Geiger explained. "They were not in themselves poisonous, but the beans, 
when canned, were not proverly vrocessed, es is s0 often the case in home cenning, 
and the spores produced a toxin. This toxin, when taken into the humen body, 
causes death in twenty-four to seventy-four hours." 


Two other samples of soil from the vicinity of Morrill also were 
sent to be analyzed. One of these proved positive. 


"This is merely an indication of the relationship between the dis: 
ease anc the pollution of the soil", Doctor Geiger said. "We have found that in 
the Rocky Mountain States, where outbreaks occur most frequently, soil pollution 
wsunlly rune above twenty per cent. This also is true of the State of Nebraska. 


“Only prolonged boiling of vegetebles and merts can meke them safe 
in home canning", Doctor Geiger werned. "Thie meams boiling for about six hours 
at sea level before canning and again for about half an hour before serving." 


War Risk Insurance Premium Claims Opinion Available. 


There has just been publisi.ed the opinion in war risk insurance 
premium claims by the Mixed Claims Commission at Washington. Inasmuch as many 
canners ere interested in the subject, we are quoting here what seem to us to be 
the pertinent paregrephs of the report. 


"Leaving out of consideration cleims falling within defined cate- 
gories, not applicable here, Germany's liabilities under the Treaty of S5erlin for 
losses sustained by American nationals is limited to losses ‘caused by the acts of 
Germany or her agents'. The proximate case of the loses must have been in legal 
contempletion the act of Germany. The proximate result or consequence of that act 
must have been the loss, damage, or injury suffered. The capacity in which the 
American national suffered--whether the act opereted directly on him or indirectly 
@s a stockholder or otherwise, whether the subjective nature of the loss was di- 
rect or indirect, 1s immaterial, but the cause of his suffering must have been the 
act of Germany or her agents. Such an act proximately causing a loss, though sus- 
tained througn an indirect channel, renders Germany liable. But where the causal 
connection between the act complained of and the loss is broken, or so involved 
and tangled and remote that it can not be clearly traced, there is no liability, 
The simple test to be applied in all casss is: Has an American national prever a 
loss suffered by him susceptible of being measured with reamnable exactness hy 
mpecuniary standards, and is that loss attributable to Germany's act as a proximate 
cause? 


“applying this simple test to the facts in this group of cases the 
Commission has no hesitation in holding that they do net fall within the terms ef 
the Treaty of Perlin. fPhey are not cleims for injury or damage te, or destrurtier 
or conversion of, property by the acts ef Germany or her agents. They are claims 
put forward to recover the amount of premiums paid for pretection against possibi- 
happenings which never in fact happened;for protection against risks te both neu- 
tral and belligerent commerce of a highly speculetive and uncertain nature, inci- 
dent to tie very existence of a state of maritime warfare participated in by both 
groups of belligerents." 
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